
RECIPES AND IDEAS FOR THE COOK'S CARP,INDEX
»Separate the Chocolate from the
Cocoa and RnowWherein the

Subtle Difference Lies

FOR those housekeepers who have visited
the city of Vienna and have psrtaken
of the genuine delicious chocolate

beverage served there, the makeshifts 6erved
so frequently here in America under that name

are but sorry substitutes.

In fact, whst is called end served a» chocolate
is very often only a preparation of cocoa. Un¬
fortunately it is not every housekeeper who
c»n distinguish between the two beverages,
but there la in reality a very great difference.
and although cocoa is to be recommended as

a highly nutritious and delicate drink, still it
can never take the place of the richer,
urnoother chocolate.
For those who «-re not familiar with the

difference Pelween the two products, as pre¬
pared for the m rket, the following mode of
procedure Is observed in their manufacture.
Boih coco, .nd chocolate come from beans
about the size of large almonds which grow
in pods on the cocos tree. For the former the
besns after they are gathered are dried in the
.un and then made into a paste or crushed be¬
tween heavy roller»; while for the latter, the
beana are slowly roasted, shelled and reduced
to a paste v.ith the addition of rice, starch,
cinnamon or sugar, according to the different
manufacturer's formula.
To make the famous Vienna drinking choco¬

late, as served in the city of that name, the fol¬
lowing tested recipe, obtained from a noted
Austrian chef, is given: Use a rich, unsweetened
chocolate (of which there are several reliable
brands), four of the ordinary section« making
eight cupfuls of ordinary 6ize. Scrape and

Dried Fruits

DRIED APPIE PIE

Take a balf pound of dried st" them
>o »oak and »well, ¡hen »row them until h
Add a cup »nd a half of »uirar an.! let thirr rook
lown rich, put In two clove», foei very thin
-¡ices of lemon, and when rich »nd teniier re¬

more them from the fire and allow th«-m to coo!
"litrhtly Hav. ready a deep pie plate, lined with
.n(.r\ crust Ptit in the anilin and about a cup
r-' the juice, add three Ubl.Spe.BS of «utrnr and

vi « 'i-itj teacpoon of butter dotted over the
i-fere Put on the top crust and bake Thi»

maf he »erved with a little whipped or plain
e'.m or the remaining quantity of Juice may be

¦.« 'ed until it I« a little hit thicker »nd have
to It a tea»t»oon of p-'neer »yrup and a

" oon of brand\ an«, thu« b«, used a» a hot
uce

MOI IN MONFY

co»«k hn'f a pou- «I o' c e- nlj '.»-««lied, whole
.pu' they .re »of». gB.I 't» »hem in a
' honey and a cup at water until they are

.er-der They may be Served bet, Bit. Just
.t'e of the iu;re or the» may be drained.

">d and »erved with a little ere?, m

Dried peaches, apricot» and anple» may he
. oaked, then »tewed and «erved with boiled cus¬

tard or rennet custard, or they may be put
through a pure« »ieve after stewing and made
into a fru't puree by adding to then a little hot
milk or cream.

Like all invalid dishe», however, little r-eason-

ing It added.
FROZEN FRITT Jl'K E.

A good way to u». op .yrup, any »yrup left
from preserving, it to freere it Dissolve one

tea»poonful of powdered gelatine In a little hot
water, add to It two ounce» of »usar, and when
cool, two cup» of the fruit «yrup. Beat very
»tiff the white» of two eres, fold them in and
freeze.

PRF.NE WHIP.
»Stew one pound of large prune« until they ara

tender. Drain them and when »lightly eool re¬
move the pit., and chop th. pulp fine. Add a

little sugar and enong-h whipped cream to heat
the pulp very light trith a »liver fork. Chill,
heap la a parfait gla.t, and garnish with a cherry.

dissolve the chocolate
in a pint of boiling
water, and after placing
it in the upper part of
the double boiler add
one cupful of sugar and
a pint of milk. Heat to
the boiling point and
stir in one teaspoonful
of cornstarch mixed
with half a cupful of
cold milk. Stir con¬

stantly until ;t thickens
and boils. All *w it to
boil for three or four
minutes and then re-

ove from the fire.
Have in readiner- one

egg that has been whip¬
ped with half a cupfu!
of hot water until it
foama, add the choco¬
late and whip with an

egg beater until light
and frothy.
Sweetened whipped

cream or fresh marsh-
maJlows may be added
if the housekeeper so

desires, but this method
of making chocolate
will produce such a

rich, delicious beverage
that these additions are

not really necessary.

The Sunday night supper, accomplished with the minimum of labor and service, is spread out on the sideboard, as pictured
here. This buffet service includes cold sliced chicken, fruit, nuts, sandwiches, cakes and tea. The tidbit stand, a resting pl-nce
for small cakes and finger sandwiches, is of Sheffield plate »il\er, $10; the tea kettle of same pattern, $10, and entree plates,
$5 a dozen.all from Ovington Broa.

THEN the days
come for the
last ceremony

attendant upon Christ¬
mas gift giving.that
of wrapping the parcels
.all the trappings and
wrappings must be col¬
lected and ready. There
must be a supply of col¬
ored cord or string,
bright stickers, tissue
paper, stout outer

paper, all sizes of
boxes, red or holly rib¬
bon and cards. Tied
and wrapped, done up
in gay equipment, the
parcels are then ready
for their Christmas
journey.

Fascinating boxes,
ranging in size from
coin b»'-xes to those
lar¡;e enough to hold
blouses, skirts, etc., cost
but a few cents, and
they are so decoratnae
with gay paper that
they fairly ghout
" Merrv Christmas! "

Never were the crepe
pppers for wrapping
and »iecoration more

attractive; they appear

\\

For Friday's Menu Here Are Fish Recipes of All Kinds
F! SI i, as tiie majority of housekeepers

know, n.ay generally take the place
of meat in the oíd nary da.ly d.et In

fact, it is often to be preferred when it is
easily asbir-iiiated, and especially is this true

- ..»«.V-^S

J
Goblets, in rose and blue design, are $12
a dozen. The little platform at the stem
is a sandwich holder which makes for ease

in serving and in handling. $5 a dozen.
Both at Ovington Bros.

when it is served in connection with a starchy
vegetable and a good green naiad

Oysters during the late fall and winter

months and particularly when they arc not

evercooked (tlvs always toughens them) are,
as a rule, very cas ly d Rested and are in¬

cluded in most of the hosp ta! d ets I';tey are

more easily d gested raw than any othei way
«md in that form come nearer mill; than al¬
most any other common food, as regards the
amcunt and rclat.ve proport ons of nutr.t.on

The house'.ce: cr should also know t..at as

» ysters ccnta n I large pr ;> rt n of albu¬
men, tl ey shi i.Id be cooked similarly to eggs
.namely, at a lew temperature
In cooking OtflS! var.et es ul Bh, tue best

.lavors a: d least 1 n ar« bt D( ! r >tn ba ng
and broil ng B le.l md sts are apt
to he rsthas taste)« an! USi !.v et*d
a hi hi *«*. o e to ¦ o in)
them .1.» 'I o*v er be
alv,.- » e«;.ir o the
var. ty ol . e try rich fa
fat. li t n scksfsl. salmon, I «ke
trout el do o reel a .t ai a; Ü
serving, n hill weak fish, haddi d c »!

benij; i!e «. t tin this pro» cr f, i 1 need
it supplied, eu.'.ci in the cocl.ng r seiv

ing.
Halibut and whitefish seem to form a

middle class in this regard. Sea foods
are usually served with some relish that
provides a de irai le tartness.
As examples of appetizing and novel

recipes to be used in cooking fish, the
following are suggested:
HADDOCK, SPANISH STYLE.

Fry slightly in a saucpan one small
onion chopped fine, and when nicely
browned, add one q.:art of canned toma¬

toes, half a pint of hot water, a small
piece of butter, a clove of garlic, a quart¬
er of a teaspoonful each of ground cloves
and black pepper, a teaspoonful of salt
and two tablespoonfuls of vinegar. Boil
Bteadily for twenty minutes. Then put

in one n edum sized piece of haddock and
simmer until tend-r When it is cooked
tliicl.rn the gravy by the add 'tien of a I ttlc
Hour, mixed to a paste with culd water and
tét two tablespoonfuls of chr'*«-*ed parsley

HALIBUT WITH LEMGTTV-AUCE.
Put into a saucepan one generous pint of

v.üter and add a small minced onicn, one

teaspoonful of butter, two pods of minced red
pep- er, ene teaspoonful of salt :*nd a table-
spoonful of chopped parsley All w it to boil
for :.ve rn.nutes, then put nap e.e ol hal but
we'ghmg about two p unds and s inner slowly
until the lish is tender Remove from the
watei drain and lay n a hot plattet Beat
Until I ght in an BgBtewars saucepan two eggs
si d very gradually dd «1 ther ne u-.ful of
,! c *.»¦ i red iiqui r in which thi «. nj led

Q on to ta 'e with a 'ions of
r e tCfshirc sauce h 11 -.rasp o^ful
ill and fuf ;*,¦... e o o e e«-non Co ik

e < h r o r hoi itel o intil well
i«, ened nd pour o er .' e halibut

OYSTER SAUSACE
Run half pound of »eal through the
eat rndcr a' d add o-e pint of oysters,

.raited and chopped, three tablesspom-
fuls of ¿rated hread crumbs, the yolks of
two e ,gs, a pin;h of gro-nd mac half
a teaspoonful of salt, papr'ka to taste and
half a teaspoi.nful of powdered sweet
herbs. Mix the ingredients well, form
with floured hands into small sausages,
dip them in egg and bread crumbs and
fry in deep, hot fat to a golden brown.
Drain for a moment on brown paper be¬
fore serving.

BONED BLUEFISH.
Split and remove the backbone from a

large bluehsh and lay on a v/ell-buttered
baking .sheet. Cream one-quarter of a

cupful of butter, add two well-beaten
egg yolks and stir until blended. Then
add two tablespoonsfuls each of capers,
chopped pickles, onion and parsley,
two tablespoonfuls of lemon Juice,

Si
rry out UM
olive* with
t S n c a for
that pur-
poa«, t.» eta
0 » I D gton
Bro»

ball a teaspoor.ful uf salt and a saltspoonful of
ta. Sprinkle the Rah Lightly with salt,

» read with the prepared dress.ng and bake
in a hot oven Serve fe.-.rn shed witii «carters
oí lemon and bunches of cress or parsley.

Mixing the French dressing at the table is
simplified by the use of this bottle, on

which the amounts of vinegar and oil are

clearly indicated. At the top the paprika,
sugar and salt are added and then the
whole is shaken thoroughly. $3.75. Gil-
man Collamore & Co.

Your Christmas Gift Must Be Well
Dressed.Ribbon and Holly
Are Part of Its Wardrobe

in large and small designs, some with thpopular black and white background fothe Christmas scenes. Or ¡-ay p,.
napkins of a better quality, not etsj
split, may be used for doin-; up Im^.
packages. The large spools of re« ribbon
red and green striped ribbon, the baüs oí col
ored twine and buiuhes of red raffia ire m.

terials easy to use for tying and are mot», m.
expensive. Gold cord is effective, but a trifti
harder to manage, perhaps. A firm whit» ri¬
per tied with a good grade of half-inch red
Satin ribbon, ending in generous bows, rnak«.
a handsome package; but if many gifti art,.
be wrapped the ribbon is rather expenm».
The sprig of holly or mistletoe or poss-br» a

red rosebud, where cost is not to be «oniid.
ered, thrust through the ribbon knot i» alwa*.
effective. A deep, rich red tissue paper, cost-
ing at least two cents a sheet, was used last
year by a young woman to do up her several
dozen books. Instead of ribbon she uted
motto stickers, aiming to have them ail appro,
priate.
Taste and originality In the gift cardi rae.

be displayed, ss each year the supply it mon
fascinating and allows a wider range oí choice
Search and ye shall find the very greeting wee
were looking for.
Although the cost of these Christmas wtsb»

pings is not exorbitant, it «an be mude eves
smaller if substitutes are made at nor. e Rom
cord, for example, to be used instead of ha¬
bón, may be made by twisting long, narro,
strips ol crêpe paper. Seals m ¡y ne cut is
odd shapes from some small design paper,
All sorts of posîibiiities lie in the narro,
passepartout paper binding, which com«», >¦

gay colors. Little boxes and baskets tor boa»
bons can be made ot the red paper cardboard
lined with the tiny lace paper «Jodies to b»
bought at the five and ten cent store for al¬
most nothing, anJ finished wii;; the twitted
rope handles. Tin boxes in srhich .i.arshmal-
lows or tea have come can be .oveici so easih
with these odd papers, tilled with small «.ska
or candies and tied up with gold cord Quaiai
shaped glasses with de. orated translerrsd
Christmas garlands, wreaths, Santa Uauese,
etc., when ruled with «.hoice marmalade a¡
jam, are a cheerful re ..e...»ji.«.n.e tor the
Christmas breamast.

PRINE1.I.S AN! RICE.
TAKK u half » box of drttrd j-iu-ie!!-. »r.i rov.t

«hem with water Let them it*, unti!
ter.«1er drain th^n. «'.1 pom aval theii g

half tumbler of i:oo>I -h>"ry aine 'ioîl nc*
«»rouirh to make two cup«; ha\e it * .¦'?
Drain th pmnell» mi« tl
all with a little sugar, sad heap witl
cream, or plain cream SB.) he BS4 t ref.-rrrd
This may be served m BS..II árt creía

being added Just before It i» servi

MOCK MINCE I'll!.
Take one cup of »toned ra: hop tbea

with two cup« of fre¡»h crariberrlet
of »upar, one cup of boiling water, two teaspoon!
of vanilla flavoring, and two tes pooni si flotr.
Mix all together smoothly, add a pine, »ach oí
cloves snd cinnamon, and turn tas mixture Int»
the ready prepared pie cru»t. Baa. aid ten*.

MOl'SSES.
A general recipe for the making of mount II

here given. One cup of sny of th« <!r!ed fruits,
after they have been »tewed end put throut;h I

puree sieve, may be added to make th« mount,

either peach, apricot or apple, or

Dissolve one teaspoon of fel.t BS In
»poon» of hot water, add to It aben
dissolved a hr.lf cup ot boiling mill», aeBl »d*
one cup of any fruit pulp de.«ire«l, tr--« WSW

»poon» of orange Juice, and fol«! Is IB. <rupi ef

whipped cream. Put the mixture into a chilled
mould and pack the pould in tait and let for fesr

hours.

dt s CHILD R EN AND PADLOCKS ./- «¦

The Proof of The Training is in The Decisions The Child Must Make Unaided-
Theories Never Can be Put Into Practice Behind Locked Doors.

It one ttaya In the house one can never
learn to traverse the

street*.

By Sidonie Metzner Gruenberg.
wwâf\? ... the weak, inconclusive, modern
II parents.Is this whst we've comeV*^ toT Bald Professor Marshall to hia

wile after s scene with their eighteen-year-old
daughter, in Dorothy Canfield'a new novel,
Th« Bent Twig."

After the eighteen yesra of "training," Sylvia
manifests a desir« to do what other young
«.sople are doing, to drift with the majority,
to enjoy people and pastimes not approved by
bar parents. Having allowed their daughter
to make declaiona all these years, in the hope
that she would thus «ea»^ to make right deci¬
sions, the fsther Ties out helple»sly when her
dacision in the first reaüy se-ious r.ituation It
oppoaed to the parental ju-J;-.mer.t He is

tempted to eppeal to "parer.tal authority."

We must reach out the hand to pull her bsck,
or she will make s horrible mistake!
But the mother sticks to her principles.

They had taught their children to think Inde¬
pendently, and now It was Impossible to use

force. They had tried to give the children
standards of conduct and by these they would
stand. She had faith that in a crisis these
standards and Ideals would pull her through.
The most that parents can do for their chil¬

dren is to give them standards and ideals that
will serve in emergencies as well as in the
routine of life. But how often are we tempted
to lose faith in our own teachings, and to re¬

sort to lock and key. as was Professor Mar¬
shall! How often do we see no choice but
that between force and perdition!

Yet how often are children saved by the
ethod of lock and key? The method of the

cloister does Indeed ruard from n-any kinds
of temptations, hut unless one Is to remain in

?he cloister how does it prepare for the prob¬
lems of life? Behind locked doors one is

safe against the noise and confusion of the
..»reef, but one can never learn there how

safely to traverse it. It is the old problem of

learning to swim without going near the
water. The price cf safety Is too often
sterility.
Genuine moral safety, the only kind that is

worth while, is not attained by means of stock-
ale» and padlocks. It is attained by building
up internal barriers aRainnt temptation. There
must be a positive moral purpose, moreover,
with so much dynamic force back of it that in
its onward course the ordinary temptations of
life can present no eflective obstaclea.

In the pursuit of this ideal of raising our

children to live by the light kindled within
parents often fail. That is sad, that is true
But is more to be accomplished by relying
upon the unsteady flicker of prevailing fash¬
ion? Or is more to be accomplished by teach¬
ing the children to lean upon authority with¬
out question and without shame? It is un¬

doubtedly true that some children take more

readily to the kind of training that results in
the establishment of these internal standards

of conduct than do others. But it is impos¬
able to say whether any children are quite in¬
capable of profiting from such training since
moat children have never had the opportunity
to show what they can do in this line Most
of us have been brought up to be "regular" by
fear of physical suffering, or by fear of what
people would say. or by some other form of
external compulsion. And most of us apply
the same methods to our children in turn.
As we become more experienced in this

H . . Those other boys might he so rough or so careless In their speech!

business of parenthood our feeling of re¬

sponsibility grows upon us. we realize how
inuch better our judgment is than that of the
children, we realize more and more the dangers
and the temptations that beset them. And of
course we wish to save them from these dan¬
gers, we wish to give them the full benefit of
our superior judgment. But there is a limit
beyond which the child simply will not profit
from the wisdom of others, except in a nega¬
tive way.that is, in the way of doing nothing
at all. Nor should we deny the child the privi¬
lege of acquiring his jud:*nent by means of
the kinds of experiences that have given us
our insight
At any rate, we cannot save the child by

building a fence around him, as the mother of
a ten-year-old boy tried to do, to protect him
from the rough manners and "bad language"
of other boys. The mother had kept the child
with her almost constantly, when he was not
in school. In time she contrived to delegate
portions of this burden to paid deputies. An
hour or two a week were given to French les¬
sons, and to these were added music lessons
and painting lessons. At no point did this
parent expect to get from the lessons full
value in the way of discovered talents or culti¬
vated tastes; this was merely the only way
she knew of providing a safe passing of the
child's days. When it was suggested to the
mother that the boy might profit more from
out-door games and the companionship of
other boys, she expressed the fear that come

of those "other boys" might be so rough, or so

careless in their speech!
If the home is not capable of compensating

Lí-Jl_£3HI-! i-§í?

By tying the hands you may ktSp <>n4

from doing harm, hut .» «.../ cannot
destroy the desire.

for the roughness of boys and the njqgnS ¦

girls, he will surely not be saved by psdl-*-»»
and shutters. For a few yeirs this mothtr
will be able to shield her child from the incon¬
siderate rudeness of the world outside, just ss

she was shielded in her youth. Eut in V*

absence of a will and a steadfast purpo-e. MS
child will either succumb to the temptstioni
that are sure to come when be -jets beyond
his mother's protection, or he will be oblil»*
to retire for the rest of his days to the only
kind of life for which the seclusion and dark¬
ness have fitted him.
By tying the hands you may keep one fro*

doing harm; but you cannot thus destroy the
desire to do the '»jectionable deed It i' .,e"'

ter to leave the uands free, and to train the»
to do what you approve.


